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(57) [Abstract] 

[Objective] Erriilsifiedcoriposition which in fcKxbtuff drug, 
coaixtics, pethood and the quasidmg etc grants desirable 
arcHm, colc^-tcne and turlndity withlongtermstabilityis 
obtained 

[Gonstitudciiil You use those >^(^OQni>inennixture of one, t 
WD or more kinds winch is chosenfrom inside deca glycerin 
nxMK) saturated aliphatic add ester and deca glycerin 
mxiooleate, nmio^yceride organic acid est^ and 
etcynx>lysisledtfainnBnu&:ture raidsifiedconpositionas 
enulsifier. 



0. 3-1. ofigaia)x*^fU'trU>^/:*-u-Ko 

0. 00 1-0. iSg9a)e««^»uv^>. 
1 Ee<o?i^b*ai$tioi[3t:^)io 



[aaim(s)] 

[Qaiml] Manufacturing inethod ofenulsifiedcoiipositioQw 
hicfa designates that it emdsifies naldng useof enulsifier vAndi 
ccMisists of nixture of one, two or nrore kinds which is 
chosenfrom deca ^ycerinniono saturated aliphatic acid ester 1 
part by wei^ and among to wtich are stated below as feature. 

Deca Xycain manooleate of0.3toL0partsbywei^. 

Mrap^yceride organic arid ester of0.0Q2to0.1partsbyweig 
hL 

Bazynoolysisledthin of 0.001 to 0.1 parts by weight 

[aaim2] Deca ^ycerinrnono saturated aliphatic acid ester, m 
anu&cturingm^hod ofenulsifredconpositionwhichis stated 
inClaiml windidesigpatesthatitisa decag|[yoerinnxxK> 
stearate and/or deca ^ycenninDiK» palnitate as feature. 



[0001] 



[0002] 

[fit^CDSffi] S£5fe(0lUbfi*«li:LTI**S/ttS, jftjS 



[Description of ttie Invention] 
[0001] 

[Field of Industrial Application] This invention regards monufec 
tiringmethcxi of eniilsified composition emdsified 
conpositionof this invention is used in order in foodstuff, 
drug, the cosmetics, pethood and quasidrug etc to grant 
dearable fragrance, colcx: tone and turbidity with long term 
stability. 

[0002] 

[Prior Art] IlK)se which are emdsifred with pectin, gumarabic 
.or other vegetable natural gumsubstance and ^)edfic gravity 
ac^ustmeait agent hadbeenused oily substance like essaitial oil, 
oil^liibledyes and animal and plant oils as theconventional 
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[0005] 



emjlafiedconpositioa But aiiDuiitofproduction and quality 
di d not fix natural gqm substance is used due tothe clinate 
and g^stenperature or other natural omrcmnCTt, was a 
suddairiseof cost and a variation or other problem of 
thequality. llienusingpolyglycerine My add ester inplaceo^ 
natural gum substance as cancels this deficiency, themethod 
\vhich obtains ennlsified conposition isprqx)sed, ( Japan 
Ubexanined Patent PublicatiQii Shorn 62 - 21 5343 nunijer, 
same 2 - 53455 nunber and Japan Exanined Patent Publication 
Hei5-27376nun±)er). But concerning acidic beverage of 
enwlafied conposition and long period enulsification stability 
fear foodstuff atthe time of these proposing it has referred, but 
in regard to thetimewise viscosity increase of enulsified 
coopositioQand tedmologyproblem^cfa prevents making 
iitopaste conpletelyreferenoe ar siiggestioQhave not done. 

[0003] Even inpol>Tglycerine aliphatic ester deca ^ycerin nxai 
o saturated ali^diatic add ester aliphatic add odor is little in 
abject of tfaearcxna, it is knoAvn, as those ^wiiere 1(H^ 
enulsification stability under acidity isstperior it is a extremely 
hi^sur&ctantof value in use. But it was something wbere oily 
substance wata- and composition A^ch isenulsified in 
pol>l]yclric alcohol when it adds above 2 % (Same below \Msi^ 
) wiudibecomesthe effective vis-a-vis long period 
enulaficationstaUlity, cause viscosity increase ormakii^into 
paste in the timewise making use of deca ^ycerinmono 
saturated aliphatic add ester, case of use inpair 
handlmgrnredderably In additi(Xi, wfaen makii^ into paste is 
caused, wlien it adds to final food and beverage,there is a 
possibility di^persivity of enulsified conposition deaeasing 
coQsiderablyJosing comnxrdal value. E^edally, case ratio of 
oily substance winch is occipied in enulsified 
conpositionexceeds 20 %, this tendency revealed remarkably, 
had become the piobl^ 

[0004] 

[Probl OTs to be Solved by the Invention] Above-mentioned wa 
y, regarding to emdafied conposition wtich uses deca ^ycerin 
motx) saturated aliph^c add esteras oiulsifiCT, as for 
enulsificatioii stability for enulsifiability and various foodstuff 
fix)nliK first, preventingtiKfietinffiwise viscosity inc^ or 
rmking into paste is sou^, but with the present state it \vas not 
a state which it can be satisfied, fiffthennorecreation of 
emMfied conposition winch is inproved was problem of this 
industry. 

[0005] 

[Nfcans to Solve the Probleim] This invention when amlsifyin 
g oily substance ia water and pol}hydric alcohol makinguse of 
deca ^ycerinmrax) saturated aliphatic add esto:, witho\it 
inpairing effect to which conventional deca glycainmMK) 
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saturated aliphatic add ester issq^erior by conbining nixture of 
one, t\w or rrx)rekirds'N\Wch is chosen froninside deca 
glycerin monooleate, monogljceride or^nic acid ester and 
eDzynx)lysis lecithin, ^qpeods on obtaining theenulsiged 
composition wlridi cannot cause tiiiEwise \iscosity increase or 
nHking into paste. As for effective prqx)rticm, dasi^ycerin 
nr>no saturated aliphatic add ester ratio of deca glycerin 
nxmooleate 0.3 to 1 . 0 part , mono^yceride organic acid ester 
0.002 to 0. 1 part and the oizyirDlysis lecithin 0.001 to 0.1 
part is most desirable in these making into paste preventiiMs vis- 
a-vis 1 part (Same below wei^). This kind of enwlsifier 
mixtures to 10% and preferably 4 to 7% is contaiisd vis-a- 
vis theemilsified conpositi(XL 

[0006] HLB deca^ycerin mono stearate of lO ornoore, canill 
iKtrate deca ^ycerinmoDopalnitate and thenixture of those 
as deca ^yoenn vaxjo saturated aliphatic add ester wid di can 
utilize in this invaitioiL deca ^ycerin monooleate -vvttch can 
utilize in tMs iiivention uses things sudi as HLB 10 or ricre and 
preferably 12 or more. In addition, it is possible to illustrate 
for exanple succinic add monogjyceride, dtricadd 
mono^ycoide, the acetic add mono^yceride, lactic add 
monp^y^eride and diacet>i tartaric acid monogjyceride etc as 
monpgjyceride organic add ester which can utilize inthe this 
inventicHi FurthernDre,asaizyni)lysisledthin\viiichcan 
utilize in this inv^nticm, you can listthelysoledthm etcwtech 
partial hydrolysis is dcHie fracticMi lecithin of hi^purity wiiidi 
isextracted, making use of ^3fX?t^ lipase A2 from soybeaa 

[0007] Is used with this invention as oily siiistancevvhicih^ fore 
xanpleorange, lime, lemrai, gr^fruit or other dtrus fruit 
essential oil , pei^pemintoil, PerillafrutescensBritt. var. 
cri^Deciie.(perilla)dl, essential oil of or other spice, ^ 
per, cinnamDn, gingprca: other oleoresin, jasnine , roseor 
other absolute , And synthetic fragrance conpound , like blend 
of oily blended fragrance composition and these option 
fragrance of oily, palm oil carotene , Dunaliella carotene , 
Daucus carota L var. sativa DC. (carrot) carotene or other 
natural carotene , Aid -carotene of synthesis, pspika 
pigment, potassiumncMbbdn pigment , lycq)eneand 
chloropl:^ CM- otter oil-solii>le natural d^ , ftjrthainore liver 
oD, vitamin Ajthe vitaninD, vitamin Bzbutanoic add ester, 
iiaturalvitaninE blend or other lipid-soluble vitamin, soybean 
oil, r£y)eseed oil , com oil, the olive oil, coconut oil, 
saflQo\^^oil, sunflower oil , rice oil, tallow, the poik fat , 
fish oil or other animal or plant oil or fat , docosahexaenoic 
add, dcos^jentaenoic acid , - linolinic add or other 
natural hi^y unsaturated fatty adds and sucrose diacetate 
hexaisobutanoate (SAIB below you call),the medium diain 
saturated aliphatic add triglyceride or oth^ processing edible oil 
and fat of C6 to Cl2 and it is possible toillustrate bl^ of 
option of these edible oily material. 
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[0008] For exanple ^ycerine , propjdene glycol , sorbitol , m 
altitol and stardidisassen±)lyreducedprodiKt , glucose, 
suaose and rtBltose etc and it is possible asthe pol>4iydric 
alcohols v^cfa can utilize Avith this invoitioa to illustrate 
iiixtureofthese2kindsormDre. It is desirable, this kind of 
pol>4iydric alcohols to be a 5 to 40 %, 50 to 87 % uses 
themoisture content of these pol>hydric alcohol vis-a-vis 
eirulsified conqpositioa Showing Working Exanple below , 
furthermore you explain this inventionconcre^ely. 

[0009] 

[Working Exanple(s)] 

Working Exanple 1 

-carotene 5g, SAIBMg, natural vitanin E 0.5g and refining 
coconut oil 7g, heating thenixture of soybean lecithin 0.5g to 
approxinBtely 150 °C, it acquired uniformoily material 
nixture. You obtained prqjaratory agitating including total 
amount of theafcHieiiEotiai^d oily material nixture solution 
whidi melts deca glycerin mono stearate (HLB13)4g and deca 
^ycerinmonooleate (HLB12)2g inlhe nixture of ^ycerin 55g 
and water 12g separately, with hompgenizer ,the uniform 
colorant emdsicHi (article of this invention No.l) of particle 
q)proxiimtely0,4 mof lipid, afterdispersiiig, you enuisified 
acquired. 

[0010] Working Exanple 2 

Additim quantity of deca glycerin vnom stearate was designated 
as 5.97g in Woddng Exanple l,besides succinic add 
mono^ycerideO.OSg is added in place of decagjycmn 
monooleate 2g unifran colorant emilsion (article of this 
invention No.2) of theparticle ^jproximately 0.4 mof lq)id 
was acquired with conditionwhidi is similar to Working 
Exanple 1. 

[0011] Working Exanple 3 

AdditicHi quantity of deca ^ycerin nmo stearate was cfesignated 
as 5.5g in Wcxking Exanple l,besidesenzyni>lysis lecithin 0. 
Sgisaddedinplaceof deca^yoerinnDnooleate2gunifenn 
colcMBnt emulsioo (article of tlris invrationNo.3) of theparticle 
approxiimtelyO.4 moflipid was acquired with 
ccoKfitionv^cfaissiinilarto WoiidngExaiiple 1. 

[0012] Woridng Exanple 4 

Melting lenrn oil 3g,SAIB8.9g, natural vitanin E 0.1 g and m 
ediumchain saturated aliphatic acid tri^yceride 8.5g, it acquired 
the uniform oily material blend You obtained preparatory 
agitating including total amount of dieaforementioned oily 
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nBterial blend solution nclts blend 4g of deca ^ycerin 
nxMK) paliritate (HLB13)4.5g andtfae deca glycerin monooleate 
(HLB12) 1 .5g in bleud of ^ycerin 52g and ^^er 25g separately, 
with hormgama , imiformlemon oil enulsion (article of this 
iiiventiQQhfo.4)ofparticleqjproxinBteiy025 mofthe 
lipid, after dispoang, youenulsified acquired 

[0013] Woiking Exanple 5 

Addition quantity of deca ^ycerinnunopalnitate was desigpat 
ed as 5.99g in Working Exanple 1 ,besides citric acid 
monpglyceride O.Olg is added in place of deca glycerin 
nxmooleate 2g umfonnuniformlenm oil enulsion (article of 
this invention No.5) of theparticle approximately 0.25 m of 
lipid was acquired with conditioavAich is similar to Working 
Exanple 1. 

[0014] Working Exanple 6 

Additicm quantity of deca ^ycerin nuno palnitate was deagnat 
ed as 5.7g in Wwking Exanple 1 ,besi<fes en^raolysis lecithin 0. 
3g is added in place of deca ^ycerin nmooleate 2g uniform 
lenmoil enijlsion(articleof thisiiiventianND.6) of 
tbeparticleap[xx3KinBtely02S mof lipid was acquired with 
conditionwbidi is similar to W(H*king Exanple 1. 

[0015] Contrastii^ Exanple 1 

Deca ^3/cednni>nooleate was not used in Woddng Exanple 1, 
besides wei^ defideot fraction is suppliedwitfa deca ^yoerin 
mono stearate colorant enulsion (control No. 1) was acquired 
with same condition as theWoridng Exanple L 

[0016] C6ntrastii% Exanple 2 

I>eca glycerin monooleate was not used in Working Exanple 1, 
besides wei^ defideot fraction is suppliedwith sucrose aliphatic 
ester colorant emdsioQ (ccotrol No.2) was acquired with same 
ccxxliticHi as tbeWoddiig Exanple 1. 

[0017] Contrasting Exanple 3 

Deca ^ycerinn»nooleate was rK)t used in WcddngExaiiple 1, 
besides wei^ deficient fraction is suppliedwith ^ycerin 
colcffant emulsion (control No.3) was acquired with same 
COTdition as theWoiidng Exanple 1 . 

[0018] Contrastipg Exanple 4 

Succinic add mono^yceride was not used in Working Exarrple 
2, besides w^i^ defident fraction is sipphedwith dtric add 
colorant enulsion (control No.4) was acqmred with same 
condition as theWoddpg Exanple 2. 

[0019] Gontrastii^ Exanple 5 
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Enzymolysis lecithin was nyt used in Working Exanple 3, besid 
es w^igjbt deficient iSnaction is sqjpliedwith sodiumcasein 
colorant ^luMon (control No.5) was acquired with same 
condition as tfaeWoddng Bcanple 3. 

[0020] Contrasting Exanple 6 

Besides hexa ^yoerin moDolaurate (HLB14) is used in place of d 
eca ^ycerinmono stearate in Working Exanple 3 colorant 
emilsicai (control No.6)was acquired with same condition as 
Working Exanple 3. 

[0021] Control 7 

Deca ^>€erinmanooleate was not used in Wcridng Exanple 4, 
besi(fes wd^ defident fi^ion is sqDpIiedwith deca ^ycerin 
mono palnitate lonon oil emilsicMi (control No.7) was acquired 
with same conditim as theWoddng Example 4. 

[0022] Contrasting Exanple 8 

I>eca ^>\:erin nxiDO palnitate was not used in Working Exanpl 
e 4, besides wei^ defident fiaction is suppliedwith deca 
^ycerin monooleate Iram oil anulsion (control Nd.8) was 
acquired with same condition as theWoddng Exanple 4. 

[0023] Ccxitrasting Exanple 9 

Besides deca gjiycerin mono caprate (HLBl 6) is used in place of 
deca ^ycedn mono pahntate in Workipg Exanple 4 lemon oil 
mulsion (oootiol No.9)was acquired with same conditi(si as 
W(n:king Exanple 4. 

[0024] Contrasting Exanple 10 

Deca ^ycerin mouo palnitate was not used in Working Exanpl 
e 4, besides defideait fi:actionis sqppliedwifli^y[:enn 
lemon oil ondsioD (control No. 1 0) was acquired vaUi same 
condition as theWoddng Exanple 4. 

[0025] Coiiparativee?$)aimei]t 1 

It manu&ctured colorant ^ndsLon ( article of this inventicxiN 
0.1 to 3 and control 1 to 6) of Working Exanple 1 to3 and 
Contrasting Exanple 1 to 6 in sameday, these was filled in 
sanple bottle and it did state observation in 
tirnewiseconceEning\dscosityofeniilsioa In addition, granular 
sugar 130s citric add 4g and -vitamin C0.25g were melted in 
thewater of suitable amount sinwltaneously, after manufacturipg 
inpH 3.Qmakipg use of sodium dtrate, syrup for addic 
beverage was manu&cturedwiththe entiietyas II. 2nl it added 
10 % aqueous solution of emdsion which in this synp each200 
ni is acquired with Woddng Exanple 1 to3 and Contrasting 
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[0026] 



Exanple 1 to 6, after beii^ filled thehittingplug did in bottle, 
after 3 0 nin sterilization cooled with 85 ®C ,acquired 
coloration beverage, standing it did this with room temperature, 
observed change over time, result is shownin Table 1. 

[0026] 

[Table 1] 
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[0027] SctJ(3!)#ia^ttTiB(DS«fe^S-r. 

[0 0 2 8] SI a)fi*;^)^bPfl&^!l^^Piiy. *«B^aN 



[0027] Each syrdxA of in the table displays below-mentionBd m 
eaning. 

Viscosity 

.dbldrc.: Fluidity is fai^mani&statioii of naking into paste is not 
conpletdyrecognizBd 

.drc.:A^scosLty is fai^ barely, but noaldng into paste is not recogp 
ized. 

: Fluidity is low, canrecpgruze manifestation of maldiiginto 
paste. 

X: There is not a fluidity, causes nakipg into paste. 
Nedcring 

- : Qxanraiceofneckripg is not recognized 

+/- : Neck ring is recogqized barely. 

+ : Distinct nedc ring is recpgpized. 

++ : Gmdoiable nedcringis recogmzed. 

[0028] Gear sort, article of this inventionNo.l to 3 didnot ca 
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use \iscosity increase or makiflg into paste fromresultof Table 
1 inafter3in:xiths,Avith control No. I,2,4ai)dthe5 
viscosity increase happened in timswise vis-a-vis either 
occurrence ofthe neck ring in coloration beverage not being 
recogqized, caused thenaking into paste after 2weekstol 
months. In addition, with control No. 3, 6 as for viscosity 
increase it was not recognized,but it could recognize occurrence 
ofneck ring with 1 weekafter standing in coloration beverage, 
considerable neck ringoocuned after approxinntely March, lost 
commercial value. 



[0 0 2 9] ^mmsk2 



[0029] Conparatiys e?q)erincat 2 



mmm 4 - e *> 7 - 1 o t*^ e> *ifc¥L<b«3<D 

1 0%7ki§j«^ 1 Om ( SJPL, KSTKIlT^f*^ 1 I 



It manufactured lemon oil ranulsion ( article of this invention 
N0.4 to 6 and control No.7 to 10) of Working Exanple 4 to 6 
and Contrasting Bcanple 7 to 10 in samed^, these was filled in 
sanqple bottle and did state obsa^ion in timewise. In addition, 
sinultaneously granular sa^ 120g and citric acid 4g it melted 
intfaewaterof 12Sg, 10 id it added 10% aqueous solution of 
enulsion which inthis solution is acquired with Working 
Exanple4to6andQxitrasting£xaHple7to 10, designated 
tbsentiretyasllwith carbonated water. After being filled 
hitting plug it did in botde, acqmred the carbonated bevwage. 
standii^g it did this with room torperature, observed diangp 
ovartinE. result is Aawn in Table 2. 



[0 0 3 0] 
[S2] 



[0030] 
[Table 2] 
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[0 0 3 1] eLS'*(D=&IB^IiSl t^Co S2<DJ£ 

L, *tR^SNo. 7-ettlgl^WiwttSiiiD^ECL. 1 
-1 0-eiiK-xh<btt4i:>5:A>ofc6<. tlt»tt«lcj3 



[003 1 ] HowevCT as for each synix)! of in the tabl e same as Tabl 
el. aearsort, article ofthisinventi(HiNo.4 to 6 did not cause 
viscosity inoease or making into paste fixm resultof Table 2 in 
after 3 months, with control 1^.7 viscoaty increase h^jpened 
inthe timewise vis-a-vis eitbo- occurrence of nedcrii^ with 
carbonated beverage notbeing recogmzed, caused iXBki^g into 
paste afi^lmcxiths. In addition, with control Nb.8 to 10 as 
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[0 0 3 2] itSSIKS 

tL^^nJi2 0 g*gS5 Om l(D-y->:^JHfifwA*t. 6 
o**c<;)11;BSrt(::4 0Pdlft#Lfc^. u— y=-@lfr*S 

g^^its A LD- 1 100 { m) ^mm^m 



[003 3] 

[as] 



for nakiiig into paste it did not occur, but itcould recognize 
occunence of neck ring with 1 wsek after thestanding 
carbonated bevmigc, caused coosidCTable neck ring after March, 
lost commercial value. 

[0032] CQnqparati\/e experiment 3 

Enulafied conposition v^ch is acquired with Working Exanpl 
e4to6andCQntrastingExanple7to 10 approxinaatelj^Og 
was insated in sanple bottle of capacity 50 rri req)ectively, 
particlewas measured 4 day after retaining, iraking use of laser 
difi&action t>pe particle size analyzer SALD- 1100(Shimadzu 
Craporation (DB 6W55-8747)) insidethe constant 
tenperature2q3paratusof60Tl Result is shown in Table 3. 

[0033] 

[Table 3] 
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[0035] 



[0034] Frcanresult above clear sort, as fca* control ^^o.7 to 10 
with article ofthisinventioQhfo.4 to 6 tbarewas not change in 
particle diameter vis-a-vis causiqg cohesicxi of thq>aiticle 
growth or partide at time of retainiiig 60 4 day, and it was 
astability. 

[0035] 

[Effects of the Invention] As for eoulsified conposition \^ch 
is acquired with this invention, as beoi dear fionresult of 
Working Exanple, handling quite was easy without causing the 
viscosity iiKTease or making into paste. In addition, reg^rding 
final food and beverage because and with inexpensive, it 
cansi5}plyproductwfaidiis fixed in aspect of quality in the 
pricewise in conparison with eniilsified conposition wliere it 
disposes to stabilityovi^ longperiod, keeps desirable turbidity , 
color and aroma, uses the conventional natural gumsubstance, 
industrial significance quite is largp. 
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